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Here's the deal! Today’s Appetizer Platter (2 to 3 persons)
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Rice with Bavarois consommé jus with sea urchin and caviar
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Peperoncino with Undan and Cod Roe
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Truffle- scented Carbonara with Iberian becon
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Foie Gras and Truffle Risotto
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Gnocchi Sardi with Mussels and Saffron
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Bismarck rosso with cured ham and half-boiled egg
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Iberico Pork Tongue Confit with Lemon and Herb Sauce
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7 )Aqua Pazza of Sea Bream

HADT I T ISy 7

S HEELES-HAZ, BOERE M M OBKIAITAAL

H7A4YN—2DA—7TEEf/- ERA—,
Tea Catalana
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